
The permit number is a 
unique identification 
number assigned to 
every permitted food 
Establishment. 

The manager certification number is 
assigned to each Foodservice 
Sanitation Manager certified by the 
Illinois Department of Public Health 

Each food 
establishment is 
assigned a risk 
classification (1 – 
3) based upon the 
complexity of the 
food handling 
and/or the 
vulnerability of 
the primary 
population 
served. Category 
1 establishments 
have more 
complex food 
handling/or or 
serve primarily 
vulnerable 
populations.  

This indicates the 
type of inspection 
conducted: Full =  
complete, routine; 
Re-inspection = 
follow-up; Pre-
opening = facility 
inspection prior to 
operation; Opening 
= inspection 
granting approval to 
begin operations; 
Partial = inspection 
to evaluate a 
specific concern 
only; and Complaint 
= an inspection in 
response to a 
complaint received 
regarding the 
establishment.   

The RFS# is 
the separate 
record 
number of a 
citizen 
concern 
received 
regarding a 
food 
establishment 

Each violation 
item is weighted 
based upon the 
seriousness of 
the violation.  
Critical 
violations (#1, 3, 
4, 7, 11, 12, 20, 
27, 28, 30, 31, 35 
and 41) are four 
and five point 
violations and 
are the violations 
that have a 
higher potential 
to cause food 
borne illness. 
Critical 
violations are 
required to be 
corrected 
immediately 
when possible.  
Non-critical 
violations are 
one and two 
point violations 
and typically 
have a lower 
potential to 
cause food 
borne illness.  

This indicates the number of 
consecutive follow-up inspections 
conducted for an on-going or 
repetitive issue. No rating score is 
provided for re-inspections. 

A rating score is provided for all 
routine and full inspections.  The 
rating score is equal to the total 
violation points subtracted from 100.  

Every food establishment operator 
has the ability to appeal any 
violation, which has been cited, to 
the Public Health Administrator and 
then to the Board of Health Hearing 
Committee.    

Hazard Analysis 
Critical Control 
Points (HACCP) 
principles are 
reviewed with every 
operator during 
every inspection. 
These are sanitation 
steps that are 
critical to 
preventing food 
borne illness such 
as hand washing, 
temperature 
control, minimum 
cooking 
temperatures, rapid 
cooling of 
potentially 
hazardous foods, 
cleaning and 
sanitizing, date 
labeling of 
potentially 
hazardous foods, 
employee practices, 
etc.  

The item number (1 
– 45) corresponds 
to the actual 
violation outlined in 
the upper section of 
the inspection 
report. Multiple 
Ordinance 
violations may fall 
under a single item 
number.  A brief 
description of each 
item number is 
provided.  

This is the specific 
section of the 
Public Health 
Ordinance that is 
applicable to a 
specific violation 
that has been cited. 

This is the date 
that the next 
inspection will 
occur.  If no 
specific date is 
indicated, the 
next anticipated 
inspection will 
be the next 
routine 
inspection of the 
facility. The 
routine 
inspection 
schedule is 
based upon the 
risk 
classification of 
the food 
establishment.  

This is the type of food establishment: Foodservice 
establishments include restaurants, carry-out food operations, 
fast food establishments, etc. Retail food operations include 
convenience stores, grocery stores or other establishments 
that primarily provide packaged food items.  Temporary food 
establishments operate at a single location for a maximum of 
fourteen consecutive days.  Mobile food establishments 
operate at multiple locations throughout the county and return 
to an approved commissary daily for maintenance.  


